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Purpose: To obtain a germless foamed food container, 
having enduring antifungal properties and excellent in 
workability, by a method wherein formable resin is 
mixed with a specified amount of antifungal zeolite to 
obtain an antifungal resin foamed sheet having a 
specified size while the sheet is formed into an arbitrary 
configuration through air-pressure molding or vacuum 
molding. 

Constitution: Foamable resin, consisting of styrene 
resin, polyethylene, polypropylene, ABS resin and the 
like, is mixed with 0.1W5wt.% of antifungal zeolite to 
form an antifungal resin foamed sheet having the 
thickness of 0.8W3mm and the width of 600W1, 100mm 
while the sheet is formed into an arbitrary configuration 
through air-pressure molding or vacuum molding. The 
antifungal zeolite 2 is distributed uniformly into the main 
body 3 of the foamed container consisting of the 
foamable resin 1 in such a manner, therefore, the 
container is provided with bactericidal action at a part in 
direct contact with a food when the food is packed into 
the main body 3 of the foamed container while the 
inside of the main body 3 of the container is not elution 
type and foreign materials will never be mixed into or 
adhered to the food, therefore, the bactericidal action 
can be perpetuated semi-permanently. 
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(57) Abstract: 

PURPOSE: To obtain a germless 
foamed food container, having 
enduring antifungal properties and 
excellent in workability, by a method 
wherein formable resin is mixed with 
a specified amount of antifungal 
zeolite to obtain an antifungal resin 
foamed sheet having a specified size 
while the sheet is formed into an 
arbitrary configuration through air- 
pressure molding or vacuum molding. 



CONSTITUTION: Foamable resin, 
consisting of styrene resin, 
polyethylene, polypropylene, ABS 
resin and the like, is mixed with 
0.1W5wt.% of antifungal zeolite to 
form an antifungal resin foamed sheet 
having the thickness of 0.8W3mm 
and the width of 600W1, 100mm 
while the sheet is formed into an 
arbitrary configuration through air- 
pressure molding or vacuum molding. 
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The antifungal zeolite 2 is distributed 
uniformly into the main body 3 of the 
foamed container consisting of the 
foamable resin 1 in such a manner, 
therefore, the container is provided 
with bactericidal action at a part in 
direct contact with a food when the 
food is packed into the main body 3 
of the foamed container while the 
inside of the main body 3 of the 
container is not elution type and 
foreign materials will never be mixed 
into or adhered to the food, therefore, 
the bactericidal action can be 



perpetuated semi-permanently. 
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